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Production of cheese from camel milk has been difficult due to the lack of available 43 coagulants able to specifically cleave camel κ-casein. With the availability of camel chymosin as 44 coagulant (Kappeler et al., 2006) this is now changing and a few reports have been published 45 recently on soft cheeses from camel milk (Benkerroum, Dehhaoui, El Fayq, & Tlaiha, 2011; Hailu, 46 Seifu, &Yilma, 2014; Konuspayeva et al., 2016) . The texture and appearance of cheese is as important as the flavour and it is one of the first properties that consumers use to identify and judge 48 specific cheese varieties (Lawrence, Creamer, & Gilles, 1987) . Cheese texture measurement can 49 provide important information for new product development, product quality monitoring and about 50 the structure of the product itself (i.e., elastic deformation, plastic deformation and hardness) 51 (Essex, 1969) . The quality of brined cheeses is affected by the duration of ripening due to 52 proteolysis and lipolysis as well as changes in cheese appearance (Pappas, Kondyli, Voutsinas, & 53 Mallatou, 1996) .
54
Consumer studies (sensory evaluation) for food products are one of the central points for 55 success in new food product development (Drake, 2007) . Addition of NaCl to the cheese is 56 necessary for the flavour and texture development of cheeses and it is also one of the sensory 57 attributes perceived as a basic flavour (Guinee, 2004; Guinee & Fox, 2004) . Firmness of brined 58 cheese made from bovine milk increased with increasing the concentration of NaCl in the brine, into a respective brine concentration of 2% or 5% NaCl (w/w). The mean pH of cheese curd during 109 curd cutting and drainage steps of cheese manufacturing was 5.90 ± 0.10 and 5.79 ± 0.10,
110
respectively. Similar volumes of cheese were brined in uniformly sized air tight transparent plastic M A N U S C R I P T
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cans at 4-5 °C. The pH of the brine was adjusted using glucono-δ-lactone (Sigma-Aldrich) to the 112 pH value of each cheese (i.e., 4.7-4.9). Volatile compounds were analysed by dynamic headspace sampling/gas chromatography- 
with the lower coagulant level (55 IMCU L -1 ) ( The extent of α S1 -casein and β-casein degradation in soft brined cheese made from camel 260 milk is indicated in Fig. 1a, b . The degradation rate of α S1 -casein and β-casein was different and this 261 became more apparent after 20 d of ripening (Fig. 1) . The effect of salt on α S1 -casein can be seen in 5% salt have relatively higher intact α S1 -casein than those cheeses on the same ripening day 264 brined in 2% salt (i.e., lanes 1 and 3). The degradation of α S1 -casein and β-casein was highest 265 during the later stage of ripening and a number of degradation fragments with relative high mobility 266 appeared during later period of ripening (Fig. 1) . The increase of the band intensity of β-casein in 267 some lanes is believed to be as a result of some α S1 -casein fragments having the same 268 electrophoretic mobility as intact β-casein lanes (Fig. 1) . Similar effects of ripening day for soft 269 brined (Teleme cheese) cheese made from ewes' milk have been reported by Mallatou et al. (2004) .
270
For bovine caseins, Fox (1989) and Guinee and Fox (2004) indicated that α S1 -casein is the preferred 271 substrate for chymosin hydrolysis during cheese maturation compared with β-casein and that 272 degradation of β-casein from bovine milk cheese by chymosin was reduced at ≥ 5% NaCl. The level 
288
Similarly, the proteolysis study showed that the level of salt has variable effect on the degradation 289 of the individual caseins from soft brined camel milk cheese (Fig 1) . The ratio of viscous to elastic 290 character of a cheese can be influenced by degree of changes in casein hydration and aggregation, for cheeses made at both coagulant levels (Table 5) . O'Callaghan and Guinee (2004) and Lucey,
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the rheological properties of cheese. The accessibility of these caseins for protease activity could be 303 higher at the lower salt level (Guinee, 2004 (Table 5) .
315
By comparing the two cheeses made with different coagulant levels it could be concluded 316 that σ f of cheese made with 85 IMCU L -1 was not dependent on NaCl concentration in the brine and 317 S/M content of the cheeses (Table 5 ). S/M content of cheese is significantly (p < 0.05) higher on 60 318 d for both cheeses (Table 4) (Table 5) . A total of 40 volatile aroma compounds were identified in the experimental cheese samples 332 (Table 6 ). The groups of these compounds were aldehydes (9), alcohols (14), ketones (10), esters 333 (4), sulphur compounds (2), and volatile acids (1). These groups of volatile compounds were also 334 reported for cheese made from bovine milk by Curioni and Bosset (2002) and McSweeney and 335 Sousa (2000). To gain an overview of the data, a PCA was carried out (Fig. 2) and most of the of positive axis of PC1 in the current study (Fig. 2) . Phenylethanol, 3-octanol and 2-propanol may provide a pleasant aroma of rose flower and fruity notes to the cheese (Curioni & Bosset, 2002) .
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All ketones except 3-octanone have negative PC1 loadings, indicating that they have the 351 highest concentration in the early stages of ripening (Fig. 2) . McSweeney and Sousa (2000) and 352 Urbach ( 
375
The increase of acetic acid during the ripening in this study is in agreement with the reports of mouldy/musty), taste (saltiness, sweet, sour), appearance (watery) and texture (firmness)] were 392 significantly (p < 0.05) differentiated by the panellists and varied between cheeses (Fig. 3) . During 393 the ripening period, the intensity of silage and mouldy (musty) aroma showed a slight increase (Fig.   394 3a, c). The response from the panellists generally agrees with the aroma compounds identified and 395 their patterns from the experimental cheeses, as the overall concentration of aroma compounds 396 generated from the cheeses increased during ripening as indicated by the first principal component 397 (PC1) (Fig. 3 ). This is due to the fact that different flavour compounds were generated during the M A N U S C R I P T
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ripening of the cheese as a result of complex biochemical reactions (McSweeney & Sousa, 2000; 399 Urbach, 1993; 1997) . The panellists provide a higher score for saltiness, sourness, silage, mouldy 400 and firmness for cheeses made with the higher salt (5% NaCl) level on 30 d and 60 d (Fig. 3b,c Table 6 . Table 6 59 Volatile aroma compounds identified from soft brined camel cheese ripened for 60 d. 
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